We examined the quality characteristics of obtaining the optimal curing conditions for black garlic extract (BGE) added mackerel by using response surface methodology (RSM). The condition of RSM was included in 13 experimental points using two dependent variables: concentration of BGE (2.6～12.5 brix, X1) and curing time of BGE (17.58～102.42 min, X2). An assessment was conducted with four replicates on three independent variables: volatile basic amine (VBN, Y1), thiobarbituric acid (TBA, Y2), and shear force (Y3). The minimum content of VBN was 1.625 mg% at 3.17 brix, for 80.5 min. This was obtained when the BGE concentration was lower and the curing time
Ⅱ. 재료 및 방법 Table 1과 같으며, Table 2에서와 같은 반응표면 회귀식을 얻었다. VBN의 
중심합성계획에 의해 흑마늘 절임조건에 따른 VBN 함량 의 변화를 분석한 결과는

